Contents of vitamin C, carotenoids, tocopherols, and tocotrienols in the subtropical plant species Cyphostemma digitatum as affected by processing.
The subtropical plant species Cyphostemma digitatum, Vitaceae, is used in central Yemen in traditional medicine, as a culinary herb, and as a source of food flavoring. The contents of vitamin C, vitamin E, and carotenoids and changes caused by common processing were investigated. Carotenoids were determined by reversed phase C30-high-performance liquid chromatography (HPLC) with diode array detection at 470 nm, while tocopherols and tocotrienols were analyzed by using normal phase HPLC with fluorescence detection (excitation, 292 nm; emission, 330 nm). Ascorbic acid was determined spectrophotometrically after reaction with DNP by measuring the absorbance at 520 nm. For the raw material and for the processed commercial food product, both in dried form, reasonable quantities of carotenoids were found in the raw material as follows: lutein, 18.89 +/- 0.73 mg/100 g; zeaxanthin, 9.46 +/- 0.30 mg/100 g; canthaxanthin, 0.21 +/- 0.01 mg/100 g; beta-cryptoxanthin, 0.67 +/- 0.03 mg/100 g; and beta-carotene, 14.60 +/- 0.46 mg/100 g. Household processing reduced the carotenoid contents dramatically; only beta-carotene sustained the processing. Likewise, vitamin C, 49.50 +/- 0.01 mg/100 g in the raw material and 20.30 +/- 0.02 mg/100 g in the processed material, was affected negatively by processing; only 41% was retained after processing. In contrast, the outstanding high content of vitamin E, 82.74 +/- 0.63 mg/100 g in the raw material, was increased by processing to 101.20 +/- 1.38 mg/100 g; it was found in different forms, some of which were rare in other sources.